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■•* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Industrial Application] this invention relates to a food container, in more detail, in case it heats the food in a food 
container with a microwave oven etc. with a food container, can be steamed [ heating or ] with sufficient convenience 
of the food inside a container, and relates to the food container with which a food container moreover is not 
transformed or destroyed with internal pressure. 
[0002] 

[Description of the Prior Art] On the food floor of a convenience store, a supermarket, and a department store, food, 
such as lunch, is sold while it had held in the food container which consisted of synthetic resin, such as polystyrene, the 
food holds in every food container and a microwave oven, and heating of it is attained. 

[0003] However, if the hole or the crevice is not broken in a food container in case food is heated with a microwave 
oven with a food container, there is a possibility of a container deforming with container internal pressure, or 
damaging. Then, breaking a hole and a crevice beforehand in a food container is also considered. However, breaking a 
hole and a crevice in a food container lets the hole and crevice pass, and a possibility that foreign matters, such as dust 
and vermicule, may mix is during a shop front or transportation etc. Moreover, the liquefied portion of internal food 
lets the hole and crevice pass, and a possibility of leaking outside also has it, and it is not sanitary. 
[0004] Then, the whole food container which has a hole and a crevice is wrapped in a wrap film, or closing a hole and a 
crevice by adhesive tape, the adhesive tape, etc. partially is also considered. However, in such a case, before heating a 
food container with a microwave oven, the wrap film and the tape needed to be removed from the food container, and 
the work was complicated. However, when you forget the work to remove and a food container is heated with a 
microwave oven as it is, a food container deforms with internal pressure, or there is a possibility of damaging, and there 
is a possibility of becoming the cause of a trouble. 

[0005] Without performing special pretreatment to a food container, in case it is made in view of such the actual 
condition and the food in a food container is heated with a microwave oven etc. with a food container, heating or 
steaming are possible with sufficient convenience of the food inside a container, and this invention aims at offering the 
food container with .which a food container moreover is not transformed or destroyed with internal pressure. 
[0006] 

[Means for Solving the Problem] the pressure relief which the food container applied to this invention in order to attain 
the above-mentioned purpose is a food container with which food is held in the interior, and opens the interior and the 
exterior for free passage in some containers - a hole - forming — ****-- the aforementioned pressure relief - it has 
adhesiveness, and above predetermined temperature, a hole is the adhesive tape to which adhesiveness falls, and is 
blockaded from the container exterior side below at predetermined temperature 

[0007] the aforementioned food container consists of a main part of a container, and a lid which blockades opening of 
the main part of a container - having - the aforementioned pressure relief -- it is desirable to have formed two or more 
holes in the aforementioned lid It is desirable that the predetermined temperature whose adhesiveness of the 
aforementioned adhesive tape is lost is about [ 70-100 degrees ] C. 

[0008] The aforementioned adhesive tape consists of a base-material tape and a binder layer formed in the front lace of 
a base-material tape, and the binder layer is formed by the heat detachability binder to which adhesion falls in 
connection with a temperature rise. As the technique of manufacturing such a binder, the method of blending a foaming 
nature resin particle with a general binder about 0.1 to 10% of the weight is learned from the former. As an example of 
the heat detachability binder used by this invention, synthetic-rubber system binders, such as an acrylic binder, a 
natural rubber system, an SBR system, an NBR system, and IR system, etc. are illustrated, for example. 
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[0009] A part of binder layer can also consist of **** detachability binders, without all constituting the binder layer of 
an adhesive tape from a heat detachability binder. 

[0010] . 
[Function] the food container concerning this invention -- a food container -- pressure relief - although the hole is 
formed, the hole is blockaded by the adhesive tape Therefore, it lets the hole pass during a shop front or transportation, 
and there is no possibility that foreign matters, such as dust and vermicule, may mix. Moreover, the liquefied portion of 
internal food lets the hole pass, and a possibility of leaking outside does not have it, either. 

[001 1] The food container is put in into a microwave oven as it is, without pretreating in any way, in heating the food 
in a food container with a microwave oven. If a microwave oven is worked, the food inside a food container will be 
heated and the temperature will transmit also to a food container. If the heating temperature becomes about [ 70-1 00 
degrees ] C, in this invention, the adhesiveness of the adhesive tape adhering to the food container will fall, or 
adhesiveness will almost be lost. 

[0012] consequently, the pressure relief which it also becomes a cause that the internal pressure of a food container 
acts, and has been formed in the food container -- a hole carries out opening, a pressure is missed from there, a food 
container is made to transform with the internal pressure of a food container, or making it damage is lost in addition - 
if a part of binder layer of an adhesive tape is constituted from a **** detachability binder in that case -- a part of 
adhesive tape -- separating -- pressure relief-- since opening of the hole is carried out and a part of other adhesive tapes 
have moreover still adhered to the container, an adhesive tape does not drop out of a container 
[0013] With the food container concerning this invention, at below predetermined heating temperature, since the 
interior of a food container is sealed completely, the effect of steaming the food in a food container is expectable. 
Therefore, the taste of the food of the interior after heating with a microwave oven from the start as compared with the 
case where the food container which the hole and the crevice are opening is used becomes good. Because, of boiled 
rice, the taste becomes [ the direction into which put the effect to steam ] good rather than only heating. 
[0014] moreover, the state where the steamer marketed by using such an effect to steam positively and preparing 
SEIRO in the food container concerning this invention is not needed - **** -- the food which needs cooking of**, 
such as a nice Chinese meat dumpling and nice Chinese steamed filled dumplings, and chawan-mushi, to steam can be 
put in and sold When eating a container eating-in-the-household article, elderly people and a low age person can also 
eat the dish for which it needs to steam [ dish / Chinese-tea-and-snacks ] simply and safely by putting the food 
container into a microwave oven as it is, and warming it. However, before putting in a food container to a microwave 
oven according to the content of cooking in that case, it is desirable to put water etc. into the bottom of SEIRO of the 
bottom of a container. 
[0015] 

[Example] Hereafter, the food container concerning this invention is explained in detail based on the example shown in 
a drawing. The outline cross section of the food container which drawin g 1 requires for one example of this invention, 
and drawi ng 2 are important section cross sections of an adhesive tape shown in drawing 1 . 

[0016] As shown in drawing 1 , the food container 2 concerning this example has the lid 6 which can be opened and 
closed and which seals opening of the main part 4 of a container which can be held in the interior, and the main part 4 
of a container for food. The main part 4 of a container and a lid 6 consist of polypropylene, polyethylene, polystyrene, a 
polyethylene terephthalate (PET), etc. 

[0017] The effect steamed by forming SEIRO 18 which has formed many holes in the main part 4 of a container in a 
container bottom improves further. Water etc. can be held in the lower part of SEIRO 18. a lid 6 -- pressure relief -- two 
or more holes 8 are formed preferably each pressure relief - although especially the bore of a hole 8 is not limited, it is 
about 2-5mm preferably moreover, pressure relief - although especially the formation number of a hole 8 is not 
limited, either, they are 2-4 pieces, for example 

[0018] these pressure relief - the hole 8 is blockaded by sticking an adhesive tape 10 from the exterior of a lid 6 
although especially the size of an adhesive tape 10 is not limited - pressure relief - it is desirable that it is the size 
which has one about 3 to 6 times the area of this to the effective-area product of a hole 8 Before the adhesive tape 10 of 
this example consists of the base-material tape 12 and the binder layer 14 formed in the front face as shown in drawing 
2 , and being stuck on a lid 6, as shown in drawing 2 , the releasing paper 16 is stuck on the front face of the binder 
layer 14. 

[0019] Especially as a base-material tape 12, it is not limited, for example, synthetic papers, such as paper, 
polypropylene, and polyethylene, polyester film, etc. can be used. At this example, the binder layer 14 consists of heat 
detachability binders, and, more specifically, consists of heat detachability binders containing about 0.1 - 10% of the 
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Aveight^f the foaming agent. As for the binder layer 14 which consisted of such heat detachability binders, 
adhesiveness falls remarkably at about C 70-100-degree temperature. For example, when the adhesiveness in ordinary 
temperature is 200-400gr / 20mm, adhesiveness is set to 50-0gr / 20mm in temperature 70-100degreeC. This is because 
the foaming agent which exists in a binder layer with the above-mentioned temperature foams and adhesiveness is 
reduced. 

[0020] the adhesive tape 10 in which the binder layer 14 which has such special adhesiveness was formed in this 
example — pressure relief ~ it has stuck on the outside of a lid 6 in the position of a hole 8 the food container 2 
concerning this example ~ the food container 2 — pressure relief ~ although the hole 8 is formed, the hole 8 is 
blockaded by the adhesive tape 10 Therefore, it lets the hole 8 pass during a shop front or transportation, and there is no 
possibility that foreign matters, such as dust and vermicule, may mix. Moreover, the liquefied portion of internal food 
lets the hole 8 pass, and a possibility of leaking outside does not have it, either. 

[0021] The food container 2 is put in into a microwave oven as it is, without pretreating in any way, in heating the food 
in the food container 2 with a microwave oven. If a microwave oven is worked, the food inside the food container 2 
will be heated and the temperature will transmit also to the food container 2. It is because the heating temperature falls 
as the adhesiveness of the adhesive tape 10 adhering to the lid 6 of the food container 2 described above in this 
example, when it became about [ 70-100 degrees ] C, or adhesiveness is almost lost. 

[0022] consequently, the pressure relief which it also becomes a cause that the internal pressure of the food container 2 
acts, and has been formed in the food container 2 — a hole 8 carries out opening, a pressure is missed from there, the 
food container 2 is made to transform with the internal pressure of the food container 2, or making it damage is lost 
With the food container 2 concerning this example, at below predetermined heating temperature, since the interior of 
the food container 2 is sealed completely, the effect of steaming the food in the food container 2 is expectable. 
Therefore, the taste of the food of the interior after heating with a microwave oven from the start as compared with the 
case where the food container 2 with which the hole and the crevice have opened is used becomes good. Because, of 
boiled rice, the taste becomes [ the direction into which put the effect to steam ] good rather than only heating. 
[0023] moreover, the effect further steamed by preparing SEIRO in the food container 2 which uses such an effect to 
steam positively and is applied to this example - improving --****— the food which needs cooking of **, such as a 
nice Chinese meat dumpling and nice Chinese steamed filled dumplings, and chawan-mushi, to steam can also be put 
and sold When eating a container eating-in-the-household article, elderly people and a low age person can also eat the 
dish for which it needs to steam [ dish / Chinese-tea-and-snacks ] simply and safely by putting the food container 2 into 
a microwave oven as it is, and warming it. However, before putting in the food container 2 to a microwave oven 
according to the content of cooking in that case, it is desirable to put water etc. into the bottom of SEIRO of the bottom 
of a container 2. 

[0024] in addition, this invention is not limited to the example mentioned above, within the limits of this invention, can 
be boiled variously and can be changed For example, the binder layer 14 can also constitute a part of binder layer from 
a **** detachability binder, without all consisting of heat detachability binders. 

[0025] in this case, the time of heating the food container 2 with which food was held within a microwave oven - a 
part of adhesive tape 10 — separating - pressure relief - since opening of the hole 8 is carried out and a part of other 
adhesive tapes 10 have moreover still adhered to the container, an adhesive tape 10 does not drop out of a container If it 
is the usual pressure sensitivity type binder as a **** detachability binder, any will be sufficient, for example, a rubber 
system binder, an acrylic binder, etc. will be used. 

[0026] Next, although this invention is explained based on a still more concrete example, this invention is not limited to 
these examples. 

The food container 2 was formed combining the main part 4 of a container with 250mm long made from example 1 
polypropylene, the side of 180mm, a height [ of 30mm ], and a thickness of 0.45mm, and the lid 6 with 250mm long 
made from polyethylene, the side of 180mm, a height [ of 12mm ], and a thickness of 0.2mm. a lid 6 — the pressure 
relief of 5mm of apertures the hole 8 was formed at intervals of [ two ] 50mm these pressure relief - the hole 8 was 
blockaded from the outside of a lid 6 by the size 30mmx40mm adhesive tape 10 As an adhesive tape, adhesiveness 
used the adhesive tape of part number No.3195 by NITTO DENKO CORP. at the temperature more than 80 degreeC as 
an adhesive tape which has the binder layer made from heat ablation which falls remarkably. 
[0027] When the rice and ********** 0 f we ight 300gr were put in in the food container and it heated for 3 minutes 
with the microwave oven, all the adhesive tapes 10 separated from the lid 6, and it was checked that internal pressure is 
missed, moreover, the rice in a food container and ****-- being nice ~ an optimal temperature — heating — and it was 
steamed and was a good taste 
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-[0028] example of comparison 1 lid 6 - pressure relief a hole 8 was not formed, but except moreover not using an 
adhesive tape 10 ? like the example 1, the food container was formed and it heated with the microwave oven like the 
example 1 

[0029] It was checked that a container deforms with internal pressure. 

example of comparison 2 lid 6 -- pressure relief although the hole 8 was formed, except not using an adhesive tape 
10, like the example 1, the food container was formed and it heated with the microwave oven like the example 1 
[0030] Although a container did not deform with internal pressure, there is no effect of steaming food and the taste fell 
compared with the example 1 . Moreover, the leak of contents was also produced. 
[0031] 

[Effect of the Invention] according to the food container applied to this invention as explained above -- a food container 

pressure relief - although the hole is formed, the hole is blockaded by the adhesive tape Therefore, it lets the hole 
pass during a shop front or transportation, and there is no possibility that foreign matters, such as dust and vermicule, 
may mix. Moreover, the liquefied portion of internal food lets the hole pass, and a possibility of leaking outside does 
not have it, either. That is, the food container concerning this invention is sanitary. 

[0032] Without performing special pretreatment to a food container, in case the food in the food container concerning 
this invention is heated with a microwave oven etc. with a food container, moreover, with internal pressure, heating or 
steaming are possible with sufficient convenience of the food inside a container, and it does not deform, or a food 
container is not destroyed. Therefore, elderly people and a low age person can also deal with it easily and safely. 
[0033] Especially with the food container concerning this invention, since the food in a food container is steamed in 
case it is heated within a microwave oven, the taste of food improves. Therefore, in the food container concerning this 
invention, the food with which the taste becomes good can be put in by steaming, and it can sell good at a convenience 
store, a supermarket, a department store food floor, a Chinese steamed-filled-dumplings retail store, etc. 



[Translation done.] 
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-* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original precisely. 
2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DESCRIPTION OF DRAWINGS 



[Brief Description of the Drawings] 

[Drawing 1] Drawing 1 is the outline cross section of the food container concerning one example of this invention. 

[Drawin g 2] Drawin g 2 is an important section cross section of an adhesive tape shown in drawing 1 . 

[Description of Notations] 

2 — Food container 

4 ~ Main part of a container 

6 Lid 

8 ~ pressure relief - hole 
1 0 — Adhesive tape 
12 - Base-material tape 
14 — Binder layer 



[Translation done.] 
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Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 . This document has been translated by computer.So the translation may not reflect the original precisely. 
2 **** s hows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 
[Claim(s)] 



Cam the pressure relief which is the food container with which food is held in the interior, and opens the interior 
and he e^K fee passage in some containers - a hole - forming - **** - the aforementioned pressure rel e - 
h food ^ctntaTner which a hole has adhesiveness below at predetermined temperature and has blockaded U from the 
coirtSwr^terioTside by the adhesive tape to which adhesiveness falls above the predetermined temperature 
Jffil^feodloSi^ according to claim 1 which prepared the SEIRO section in the container bottom. 



[Translation done.] 
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English Translation of The Relevant Part of Iwata et al. 
[0008] 

The adhesive tape is comprised of a substrate tape and an adhesive layer formed 
on the substrate tape. The adhesive layer is of a heat-peelable adhesive in which the 
adhesive reduces its strength as increasing a temperature. It is known that such an 
adhesive may be produced by mixing a foaming resin particle with a general adhesive at 
a ratio of 0.1 to 10 % by weight. For instance, the heat-peelable adhesive used in the 
present invention may include a synthetic rubber adhesive, such as an acryl based 
adhesive, natural rubber based adhesive, styrene butadiene based adhesive, acryl nitric 
butadiene based adhesive, and isoprene rubber based adhesive. 

[0019] 

The substrate tape 12 is not specifically limited to, and may be of paper, a 
synthetic resin paper such as polypropylene and polyethylene, and polyester film. In case 

of the embodiment of the present invention, the adhesive layer 14 is of a heat peelable 

s 

adhesive, and in particular, which includes a foaming agent at a concentration of 0.1 to 10 
wt%. The adhesive layer 14, composed of such a heat-peelable adhesive, significantly 
reduces its adhesive strength at a temperature of 70 to 100X. For example, while the 
adhesive has an adhesive strength of 200 to 400 gr/20mm at a room temperature, it 



reduces its adhesive strength of 50 to 0 gr/20mm when heated. This is because the 
increasing of the temperature foams the foaming agent included in the adhesive layer. 

As to the paragraph [0010], I don't know where the client translates it. 
[0010] 

In the present embodiment, adhesive layer 13 is made from heat fissile adhesive, 
more specifically, the adhesive layer 14 is made from heat fissile adhesive containing 
foaming agent degree of 0.1 to 10 weight %. The adhesive layer 14 constituted by such 
heat fissile adhesive deteriorates remarkably adherence at degree of temperature of 70 to 
100°C. For instance, when the adherence at normal temperature is 200 to 400gr/20mm, 
the adherence becomes 50 to Ogr/20mm at temperature of 70 to 100°C. This means that 
such an above-described temperature causes the adherence to deteriorate because the 
forming agent existing in adhesive layer expands. 
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